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Preservation 
Surveys, studies and reports from various sources on food consumption and 
food preservation practices of farm families gives information on amount of food 
* used and the distribution between the various food groups for both fresh and 
preserved food. This type of information may serve as « useful guide in estimat- 
ing the amount of frozen fo odsstoraze space it would be practical for a family 
# to make provision for, even “though the practices followed may not agree with 
recommended family food supply plans. 


The data presented here is drawn from a variety of sources and may not be 
considered comparable. However, the: data given and other data of a similar 
nature does show more or less of a pattern of food. consumption and food preserva- 
tion prectices which may be significant in estimating amount of frozen food 
storace needed. 


ke Femi ly Food ¢ Consumption in the United States 

The study of Family Spending and Saving in “artime, conducted by the 
‘Bureau of Suman Nutrition (ty? Home Economics and the United States, Bureau of 
Labor statistics in 1942, shows the following habits, or practices, in 
family food consumption: 


a Averages total consumption of food per person per week - eg ROMT BS: 
Average consumption per person per week, all income levels, 
from selected food groups (bulk of frozen or camed foods 
j come from these groups): 
Green and yellow vegetables 1.83 lbs. 
Other vegetables and fruits. . vee Bh 2.81 lbs. 
(does not include potatoes, sweet potetoes ,dry ‘beans, pea ee 
Meat, poultry, fish 1 goad A Bink ES 
Cttie amount of meat, poultry and fish consumed et the 
highest income tavel was 2.61 lbs. per person per week ) 
amount of canned fruits and vegetables consumed in spring . 
of 1942. ',@e16.Lbs% 
(about 1 quart) per person per week ica ; 
fmount of farm- furnished food 
1.69 lbs. of the 2.16 lbs. canned fruits end vegetables con- 
a sumed per week was fa rm furnished . 


VOTE Vous (slightly more. then 3/5). of oe 2 Otel meted 
poultry and fish consumed per week was farm furnished 


ww Ba Home Food Preservatinn 


1. Distribution of products canned in farm households in 1944 


ae ne eS ee er nremes ee -eee ree eee: 


Besed 6n a national survey made by the BAB, (2) the total amount of fruits 
and veretables cannéd in farm homes in 1944 was 1,385,000,CCO bagel The 
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(1) Family Food Consumption in the United States, U.» -DeA., Mises’ Publ.” No. 550 


(pp.10-13) : 
(2)Home Preservation of fruits and Vegetables in 1944. U.S.D.4., BAE, April 1945 
(p.7) SERRE 
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distribution btetween the various items camed was, approximately, as follows: 


Prades eek kee we ete a va te Sa en een gol eee 
Tomatoes and tomato juice ; +s) a er eo : 
Jams, jellies. ay covey 4 ale lee aie Nan ee ene ‘ 
Béans,’ (al) types} po. eeeliae. se Ry see oes aoe 
Pickles) re2ishes ] 40) 15. Bar). ee ee eee ee ee ee, 
Corn {7 Sees, Pe eta ee) See ee me 
Poets’ ie bee, (agen), See. py ae, Ge oe ee 
Seterkradet, (poy Sorin Ot, oe) Seber See ee 
orbens Cath typed poRol! i, coe a eee ete ee 
itiscellaneous' .. , Ay St ¥ 


0 we. SM Ore & et fe) 8 See er eerie 


‘ineludes sweet potatoes 


° . e e ° o e . . . ° 


2. Average: amoint of food canned per family in 1941 in areas representing the 
entire rural. population of the country. 


NSSSLEDEE SR Tree ee ey , Oe quarts 


Pickles, relishes 21 quarts “es 
Preserves, jellies, jems') . MP Oee Sel ias Ohl ee Beene 27 quarts 
BEd Gg | cae Sal g tgs. ales a, cont eal na am Gant 88 quarts 
Meat “ard “Poultry py... copes fi, apt pale eR ee A ee 
Miscel taeous fo. 2°05 PS Ot Ee ee ee ee aie ee 1 quart 

Total We «, geese quarts 


(Purchased food was used to can 5 quarts o! the vegetables, 6 quarts of the 
preserves, jems, end jellies, 27 ‘quarts of the fruit and-.1 quart of the meat. 
end poultry.) , 


Se average amount of food preserved per ferm family in Michigan in 1945 ‘ 


POTINOG CECI He Steely ace Ceaiuatten ee 
Caniied “WegetaDles oe mw 6 ue 
Cénned meat. 2 GOs CUA Pee es ee ie ee ee ea te 
Brimed Weceta bles ose a eee ee a eae ae ee re 14 quarts 
Drined meat > . rs i See ; ; 5 gal. 
Dried fruit... SIS Ooo ee a Se ee In tee mmr ne eer eee cg 
Dried vegetables 2°. GP i eee eee ea ee gee 
Brome mn LPL Eee awl le 6 Peg Gute Stee tenner Mie) aati, sce Uh se ena ee 
Cured moat... 5... a 6 sc) see eae ee Crh 2 eee amas 
Stored fruit, as nanos f VOR sy 


Stored vesetables - A gk A: ROE Lie gene, ey, Re , HO4. baie 


° e ee 2 e o ° w}) ° o [686 ° e ° e a ° ° e e 
Frozen veeretables «49. ),) a) Sou fee eee ee ee DaLDe.. 
Frozen meat , MM hI SONS i Be TRAC) rie ee ee ety a ey pert “s e ee 46 lbs. 


(3) BPurel Family Spending and Seving in \artime. .S.D.4., Misc. Puh. No. 520, 
(Table 11, pege 39) eae . 

(4) Annual Report, Extension Service, Nutrition Project (unpublished) Michican, 

1945 (p.11)} | 


° 
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POINTS BROUGHT OUT IN DATA WHICH M*‘Y BRE 
SIGNIFICANT 


1. Appreciable amouits of fruits, vegetables and meats (fresh and 
canned) consumed by farm fermilies are not farm produced. 


&e 4 large proportion (35 per cent + or -) of the foods canned by 
form femilies are items that would probably not be preserved by 


freezing--tomatoes, tomato juice, jems, jellies, preserves, pickles, 


relishes, seuerkraut. 


5» On an average, farm families preserve under 250 quarts ofsiruits, 
vegetsbles and meats by caming. 


DISCUSSION , 


Present food preservation prectices may not be too reliehle as a 
gB.ide to estimeting amount of frozen food storsge space requirements, 
but et that may be more relinble than recommended focd supply plans. 
Indications thet emount of food preserved by farm families does not 
measure up to recommended food supply plans is borne out in many 
State Extension Specialists reports. Not enouzh is known about how 
freezing will alter fcod consumption or food preservation practices. 
The followine auestions may be rsised on this point: 


Will freezing replace all caming except for those items which 
are not suitable for freezing, or practicsl to freeze? 


Will freezing result in en increase in totel f'cod consumption or 
will the amount of food consumed remain about the same but be 
distributed differently? 


Will farm families h 
purchase for ceming, or will they purchase the frozen product &s 
needed and avoid storeze expense? 


If the price of food drops, will they be willing to preserve cheap 
food by an expensive method? 


Vill freezgine replace eny other methods of food preservation commonly 


precticed, such as storage for fresh vegetables end fruits? 
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